
DAY EVENTS 

ENTREES

SOUP OR SALAD

DESSERT

MONDAY THRU FRIDAY

Gluten Free - GF

 If you are offerIng a Soup or Salad 
CourSe, we aSk that you ChooSe one for 

the entIre group.  wIth the entree/deSSert 
CourSe you may SeleCt up to three and we 
wIll prInt a menu for your gueStS to SeleCt 

from the evenIng of the  event.  
thank you

If you would lIke to add an addItIonal 
CourSe, SuCh aS CheeSe or a Starter pleaSe 

vIew our full dInIng room menu.
thank you

05.03.2018

Grilled Nebrodini Mushrooms & Ramps
cherry tomatoes, olives, artichokes, cippolini onions,

polenta, lemon, chili flake, parsley  GF
19

Rigatoncini Arrabbiata
tomato, garlic, chili flake, basil,

fresh mozzarella, parmesan
18

Pan Roasted Chicken
rapini, cippolini onions, garlic,

chili flakes, lemon jus GF
20

Bouillabaisse
Provencal style fish stew, mussels, shrimp, garlic,

saffron, toasted baguette, rouille
19

Grilled Bistro Steak
crushed fingerling potatoes, roasted garlic, lemon,
parsley, arugula salad, cabernet demi-glace  GF

24

Artichoke Grilled Cheese Sandwich
artichoke, cheddar, parmesan, tomato,

arugula, Vienna white bread
15

Shrimp Roll
celery, red bell pepper, ginger, miso, yuzu aioli,
pickled shallots, chilies, cilantro, sesame seeds

17

Curried Chicken Salad Sandwich
celery, grapes, green onion, walnuts,

curry aioli
16

Soup of the Day 
cup 7    bowl  9

Baby Lettuces and Herbs Salad
mixed herbs, sunflower seeds,

champagne vinaigrette  GF
7 / 12

Arugula Salad
Parmigiano Reggiano, garlic croutons, 

iced red onion, anchovy-caper citronette
9 / 14

Curried Chicken Salad
celery, grapes, green onion, walnuts,

curry aioli  GF
13 / 17

Steak Salad
radicchio, romaine, fingerling potatoes, blue cheese,

red wine vinaigrette GF
17 / 22

*  Blackberry and Ginger Tart  10
Vin Santo sabayon, salted almonds, basil

(contains alcohol from the Vin Santo)

*  Pistachio-Brown Butter Financier  8
blood orange curd, candied fennel, pistachio brittle

Chocolate Ganache Semi-Freddo  GF  9
salted toffee crumble, sorrel, strawberry coulis

Classic Crème Brûlée - GF  8
Madagascar vanilla beans, caramelized sugar


